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Fifteen kinds of commercial rice flour was investigated as bread ingredient. They consisted of 2 groups, recently 
developed rice flour for new utilization such as bread and cake, and the other was for usual Japanese confectionary. The flour 
of former group had relatively low mean particle diameter (<100 μm) and low damaged starch content. They showed higher 
specific volume of bread. Most of flour in later group had high damaged starch content and showed low specific volume. 
Among them, damaged starch content of ’gyuhiko’ and ’joyoko’ was 7.71 and 4.85％, respectively. The each specific volume 
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等84 g，油脂20 g，砂糖20 g，スキムミルク6 g，塩














































































試料名 平均粒径 損傷澱粉 比容積
（μm） s.e. （％） s.e. (ml／ g) s.e.
米粉A 51.9 0.27 2.87 0.03 3.48 0.02
米粉B 91.2 2.19 5.49 0.11 3.41 0.04
米粉C 68.1 1.18 3.66 0.07 3.55 0.01
米粉D 68.9 0.45 3.19 0.05 3.52 0.01
米粉E 87.2 3.62 4.10 0.05 3.47 0.01
米粉F 57.2 0.64 3.06 0.08 3.50 0.05
上新粉 90.4 0.17 9.55 0.10 3.43 0.05
上用粉 92.5 0.51 4.85 0.08 3.55 0.01
玄米粉 128 0.37 52.8 1.15 1.91 0.02
味甚粉 157 0.58 71.9 0.95 2.56 0.12
寒梅粉 201 0.36 72.9 0.67 2.14 0.10
羽二重粉 79.4 0.41 22.4 0.17 3.26 0.14
最中粉 83.0 0.39 20.9 0.24 3.28 0.01
牛皮粉 135 0.29 7.71 0.11 3.58 0.02
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